LIBERTY CENTRAL

INTERNATIONAL BUFFET MENU

SEAFOOD BBQ STATION (W)
Seafood on Ice with
Tiger Prawns
Tém cang
Lobster
Tém hum
Flower Crab
Ghe
Mud Crab
Cua
Clams
Nghéu
Scallop
So diép
Mussel
Hao
Lipper Lobster
Tém mi ni
Cooked to order and served with assorted dips and condiments

FRESH FISH BBQ STATION (W)

Fresh Sturgeon fish ( C4 Tam)
Fresh Cobia ( C4 Bép)
Fresh Salmon ( Ca Hdi)
Cooked to order and served with assorted dips and condiments

MEAT BBO STATION
Choose AUS Fresh Beef Steak
Beef Striploin (W)

Than bod ndi
L]

Marinated Chicken Wings (W)
Céanh ga
Marinated Pork Loin (W)
Than heo
German Sausage (W)

Xuc xich Blrc
(Mustard / Red Wine Sauce / Mushroom Sauce / Black Pepper Sauce)

FRESHLY STEAMED SEAFOOD STATION (A)
Seafood On Ice with River Prawns, Tiger Prawns, Lobster, Flower Crab, Mud Crab with assorted
Dips

OYSTER STATION WITH ASSORTED CONDIMENTS (W)
Fresh Oysters with Tabasco’s, lemons, Wasabi & Kikkoman Sauce

SUSHI & SASHIMI STATION (W)
Sashimi: Salmon, Tuna, Seabass, Octopus ( Hai san séng cac loai kiéu Nhat )
Assorted: Sushi (Com Nhat cac loai)
Served with Dips & Condiments

ASSORTED COLD CUT (W)
Parma Ham, Salami Danois, Garlic Sausage, Olives Roulade, Mortadella, Salami Baton,

CHEESES (W)
Selection of International Cheeses with Traditional Condiments
Walnuts, Grapes, Dried Apricot, Dried Kiwi, Celery Sticks, Carrot Sticks,




Assorted Bread, Cheese Crackers and Butter

HOT CHINESE BBQ COUNTER (W)
Choose Pig suckling , Pork Char siu, Duck ,Chicken
Served With Hoisin Sauce, Sweet & Sour Sauce, Shallot Dressing, Cucumber, Carrot Pickle,
Spring onion
, Steam Chinese Dumpling and fried Chinese Dumpling

STEAMED BOAT STATION (A)
Tiger Prawn, Squid, Scallop, Sea Cucumber, Tendon Venison, Sea Bass Fillet, Chicken
Egg Noodle,Fresh Rice Noodle, Dry Rice Noodle, Bok Choy, Fresh Mixed Mushroom,
Broccoli, Carrot, Chinese Cabbage with Chicken Stock or Hot & Sour Stock

CARVING STATION
Roast NZ Lamb Leg with Garlic Herb Sauce ( Bui Clru Quay ) (W)
Whole Salmon in Salty Dought with Saffron Cream Sauce (Ca hoi boc Bot But Lo s6t Nghé Tay)
(W)

GREEN SALAD, CONDIMENT & DRESSING (W)
Lettuces: Roman, Lollo, Frisee , Orient, Rocket, Viethamese Fresh Herb
Fresh Vegetables: Cherry Tomatoes, Cucumbers, Beetroot, Broccoli, French beans, Cabbage,
Kim Chi
Dressings: Thousand Island, Italian, Cocktail , Anchovy Dressing, Vinaigrette and French
Dressings,
Condiments: with Parmesan, Olives, Gherkin Chicken Egg, Bacon, Prawn Cracker
Marinated Artichokes, Pickled Chilli, Pickled Shallot, Pickled Garlic, Pickled Scallion Heads

APPETIZERS
Pickle Shrimp, vietnamese mix her with five color salad ( Géi Tém Chua Ngii S&c ) (A)
Grilled Salmon Teriyaki on Micro Mix and White onion pickle Salad ( Xa-Lach Nhat Ca Héi nuwéng
, C&i M&m va hanh tay chua ) (A)
Thai Fish Salad with Assorted Flower and Mix Herb ( Géi Thai Ca Nwéng Sa tron Hoa tuoi va
cac loairaumui) (A)
Beetroot & Roasted Mushroom,Feta Cheese Salad (Xa-Lach Ndm Nwéng,Ca Dén va Pho Mai
Feta) (W)
BBQ Vietnam Chicken Salad with Corn, Mix Herb and Tamarrind Dressing ( Géi Ga Nuwéng Bap,
Rau Thom )
Grilled Scallop Salad with Pickled Scallion Heads Dressing ( Géi S6 Diép Nwéng véi Sét Cu
Kiéu ) (A)
Roasted Tuna Fresh Spring Rolls, (Géi Cudn Ca Ngir Ap Chao ) (A)
Chinese BBQ Beef Salad with Bell Pepper, onion and Hoisin Dressing ( Goi Bd Nwéng véi Ot,
Hang Lai v&i S6t Ngo ) (A)
SOUPS
Asia Lobster Abalone Sweet & Spicy Soup ( Sup Tém Hum Bao Nguw Chua Cay ) (A)
Truffle Mushroom Cream Soup ( Stp Nam Truffle Thwong Hang ) (W)

HOT FOOD
Wok fried Prawn with Pepper Sauce Zsechuan Style (Tém Xao Tiéu Den Kiéu T Xuyén) (A)
Stuffed Pork Loin with Apple Chutney ( Th&n heo cuén rau cu sét tao ) (W)
Steam Fish with Crab Meat Sauce (Ca Chém Hap Sét Thit Cua) (A)
Braised Sea Cucumber with Chinese Black Mushroom ( H&i Sam Ham Nam DBéng C6 ) (A)
Duck Confit with Coffee Sauce ( Vit Ham Va Sét cafe ) (W)
Stuffed Chicken Whole with Assorted Mustroom and Lotus Seed (Ga Nhdi Ndm va hat sen
chwng regu Hoa Tiéu ) (A)
Vietnam Penne Pasta with Beef Ball And Morning Glory ( Nui Y Xao Bo Va rau muéng Kiéu Viét
Nam) (W)
Fried Tofu with Duck Salty ( Dau Ha Sét Trirng Mubi) (A)
Baked Sweet Potatoes ( Khoai Lang Tim Nghién ) (W)
Chicken & Fish Satly Fried Rice (Com Chién Ga Xé Ca Man) (A)
Steamed Raisin Rice ( Com Trang nho khd hwong Qué) (A)




DESSERT

Baked Chocolate Cake ( Banh So-Co-La )
Fruit Tart Cake ( Banh Trai cay nhan bo hwong vanila)
American Cheese Cake ( Ba4nh Phd Mai)
Matcha Yogurt mousse cake ( Banh Yaoua hwong Tra Xanh)
Cointreau Fruit Cake ( Banh Trai Cay Ruou Mui )
Black Forest Cake ( Banh So- Co-La Nhan So Ri Den)
Profittero with Fruit (Banh Thap Su Nhan Kem )
Passion Fruit Mousse Cake ( Banh Kem Chanh Day )
Assorted Mini Cake in Bolw
Pistachio & Chocolate Cake ( Banh So-Co-La & Hat Ho Tran )
Blueberry Cheese Cake ( Banh Pho Mai & Qua Viét Quéat )
Strawberry Mousse in Glass ( Kem Xbp Dau Tay )
Cream Caramel ( Banh Fan)
Sweet Soup
Lotus Seed & Black Bean Sweet Soup ( Ché Bau Bé & Hat Sen )
Fruit Cocktail
Quail Egg with Chinese Red Apple Sweet Soup (Ché Trirng Cut Chwng Tao Tau dwong phén)
Almond Lychee Sweet Soup ( Ché Khuc Bach)
Assorted Sweet Soup in Glass ( Cac Loai che trong chén)

4 Items Ice — Cream

Assorted 8 Items Fresh Fruit ( 8 Loai Trai Cay Tuwoi )




